.@ Many readers are intrigued 


it’s difficult to figure out where the 
saimon gets its smoky flavor. Well, 
the secret’s out — it’s liquid smoke. 


— SALMON PATE he 


1 16-ounce can saimon 
1 $-ounce package cream cheese € 
2 tablespoons lemon juice 

__ 2. teaspoons grated onion 


Salt to taste 


to taste) 
a - Drain and flake salmon. Combine 


all ingredients and mix till smooth. — 


rr Chill and serve., 


— with it. The taste is very exotic and ~ 


2 teaspoons prepared horseradish ie 
— ¥ teaspoon liquid smoke (or more ay 


